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m=m (54) Title: A METHOD FOR MODIFYING THE TEXTURE OF A DAIRY PRODUCT 



Dairy Starting h 
(Cheese, casein, caseinate, skim milk, whole 
mik, milk protein oonGentrata^retefifate, whey 
protein conoentrateftetentate) 
(raoonstibJted. or mbtwith powdera) 

Fat (oeam, tiutter. or AMF) oredMe oQ 



Add or Alkali A/or 



allowdd by Codex 
221'2001/optk)nal 
Ineredlenis 



A4iust pH (5.0-6.0) 
- rpH 6.0-7.0 



i 



Cook/Heat TiBatment 



AcWa/or 
ingredients 
allowed by Codex 
221-2001/optkH^ 



Adjust pH <4.&-7.S} 
Prefer pH6.&«.0 



Optional processing 



(57) Abstract: The invention provides a process for preparing cheese, 
a cheese-like product, a yoghurt or a dairy dessert without removing 
whey. It comprises providing a dairy starting material comprising ca- 
sein and a quantity of undenatured (native) whey protein; adjusting the 
pH, if required, to a preselected point in the range 5.0-8.0; subjecting 
the material with the desired pH to a heating step; adjusting the pH of 
the heated intermediate product to 4.5-7.5 and processing and/or pack- 
aging the pH 4.5-7.5 product to form the final product. The process 
involves the manipulation of the texture of a dairy gel. 
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